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SZECHUAN DELIGHT
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JIIz/h& STARTER

1. ¥t 92z Stir Fried Hot and Sour Sliced Potato
2. #Mii¥8 Sliced Szechuan Pepper Chicken
3. R¥BEL2 Chilled Jelly Fish with Hot and Spicy Szechuan Sauce

73 HOT

4. =—22f¥m TRIO shredded Hot and Sour Szechuan Soup
5. B&ZEL 87 Squid with Salted Mustard Plants Soup

ZE&E3L DUCK

o

JIIXERF X8 T Hot and Spicy Szechuan Chicken Cube
ARYET Stir Fried Chicken with Cashenut "Kong Po" style
BE WAL Shredded Chicken with Hot Bean and Pepper Sauce

0

BE£35 SEAFOOD

9. K&E& R & Poached Fillet of Fish with Spicy Hot Szecuan
Pepper Sauce in Claypot

10. JI|=0FJ<RBEF Pan Fried White Shell Prawn with Chilli Sauce

11. )II=UB8 ¥k & Hot and Spicy Szechuan Red Snapper Fish

12. NREEELE Stir Fried Squid with Onion and Dried Chilli

RM21 .20 / Per Portion
RM21 .20 / Per Portion

RM21 .20 / Per Portion

RM26.50 / Per Portion
RM26.50 / Per Portion

RM37.20 / Per Portion
RM37.20 / Per Portion

RM37.20 / Per Portion

RM47.7O / Per Portion

RM 58.50 / Per Portion
RM47.80 / Per Portion
RM47.80 / Per Portion

All prices are inclusive of service tax (SST).
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SZECHUAN DELIGHT
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2 VEGETABLES

13. REMEZFE "Ma Po" Soft Beancurd with Minced Chicken

14. T¥RINZ3=2 Dry Fried French Bean with Minced Chicken

15. 8&#HiF Stew Egg Plant with Minced Chicken and Szechuan
Hot Bean Sauce

—+.

16. Bz&=3&E%E Pan Fried Slice Lotus Roots with Dry Pepper

25 NOODLES

17. NEKPKR3 Fried Rice Noodle with Szechuan Special
18. M)II¥EE®E Szechuan Egg Noodle with Minced Chicken

and Cucumber

RM31 .80 / Per Portion
RM31 .80 / Per Portion

RM31 .80 / Per Portion

RM31 .80 / Per Portion

RM37.20 / Per Portion
RM37.20 / Per Portion

All prices are inclusive of service tax (SST).
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ALA-CARTE MENU
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B> APPETIZER

1. 8FIEZE4ZE Chilled Spicy Tuna with Cucumber and Ebiko
on Lettuce Dough

2. BEMAFE L Z Chilled Smoke Duck with Jelly Fish and
Crispy Fried Potato

3. RFIEEEE Hot and Sour Peanut and Beancurd Cube

= HORS DOEUVRE

4. 3% R Tung Yuen Special Hot and Cold Combination
(minimum 2 person)
5. XWIK/2#f# Special Dual Cold Combination

(minimum 2 person)

7 SOUP

6. TI4FM_[E 3£ Z Braised Spinach Soup with Prawn and
Crispy Dry Scallop
7. BHIERE#E 7 Boiled Chicken Essence Soup with Fish Maw

and Fungus

RM 26. 50 / Per Portion

RM 26. 50 / Per Portion

RM 26. 50 / Per Portion

RM 26.50 / Per Person

RM 2650 / Per Person

RM 26.50 / Per Person

RM 29.80 / Per Person

All prices are inclusive of service tax (SST).
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ALA-CARTE MENU
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8% - 8K DRY SEAFOOD & SEAFOOD FOR VARIETIES SELECTION

8. /)it ;BIKEE Braised Assorted Dry Seafood with Baby
Abalone in Claypot
9. MTFEEEZEE Stewed Baked Fish Maw with Minced
Chicken and Roast Garlic in Claypot
10. 2EETER A =TE Stewed Black Mushroom and Fish Maw
with Broccoli
1. FTEE R E = WEEAEF Baked White Shell Prawn with Salted
Egg Yolk and Grounded Nuts
12. MiHIE ERREF Baked White Shell Prawn with Spicy Kam Heong Style
13. W DIE KD EFIK Stir Fried Prawn Meat with Chef Special
Home Made Dry Scallop Paste
14. & R ¥E757= Deep Fried Crispy Squids with Oats and Curry Leaf
15. Bk ERE & 754 Stir Fried Squid with Kam Heong Style in Hot Plate
16. EFZ R IWEHM Wok Fried Fish Fillet with Ginger and Oyster Sauce
17. B&EHI1E+ &80 Sweet and Sour Fish Fillet
18. AA=1E¥P &5+ Stir Fried Fresh Scallop with Broccoli
19. WHRTIEWZEFE R F Stir Fried Fresh Scallop and Slice Lotus

with Chef Special Made Dry Scallop Paste

RM47.80 / Per Portion

RM 37.20 / Per Portion

RM 58.50 / Per Portion

RM 58.50 / Per Portion

RM58.50 / Per Portion
RM58.50 / Per Portion

RM47.80 / Per Portion

RM47.80 / Per Portion
RM37.20 / Per Portion

RM37.20 / Per Portion
RM47.80 / Per Portion
RM47.80 / Per Portion

All prices are inclusive of service tax (SST).
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20.
21.
22.
23.

24.

I

ALA-CARTE MENU
JY\/

FISH

£ Cod Fish
BIt& Garoupa

Z] )12 Red Garoupa
A& Siakap

£] R Red Snapper

7=, COOKING METHOD (CM)

25. B
26.
27.
28.
290

30.

&2 CM 1 Steamed with Superior Soya Sauce

ZH# CM 2 Steamed with Ginger Paste and Spring Onion
#F#E 2 CM 3 Steamed with Spicy Bean and Plum Paste
JHXE CM 4 Deep Fried with Superior Soya Sauce

ZRILENE CM 5 Deep Fried with Thai Style

RM40.50 / per 100gm
RM23.50 / per 100gm

RM29.80 / per 100gm

RM1 6.00 / per 100gm
RM1 9.20 / per 100gm

MERLEYE CM 6 Deep Fried with Salted Egg and Creamy Milky Sauce

All prices are inclusive of service tax (SST).
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ALA-CARTE MENU
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X8 POULTRY

31. &FEhER LS Crispy Roasted Chicken with Cracker RM58.50¢waif portion, | RM106.00whote)
32. MERZF8IRELEZE Boneless Chicken with Creamy Salted Egg Sauce RM47.80 / per portion
33. Rl Stewed Chicken with Salted Fish and Dried Chilli in Claypot RM37.20 / perportion
34. Z541RBYF £EP8 Roasted Crispy Duck with Herbs RM69.00wai portion, | RM127.20whole)
35. B 3L FAIB5 R Stewed Duck with Yam and Roast Garlic in Claypot RMA47.70 / perportion
36. BRI ICFERGA R Stir Fried Sliced Beef with Onion RM42.50 / per portion

and Chinese BBQ Sauce in Hot Plate

i - 28 VEGETARIAN & BEANCURD

37. EBAKEHIZE Homemade Beancurd with Preserved Radish RM37.20 / erportion
and Spicy Minced Chicken

38. R+t BHIZE Homemade Beancurd with Assorted RM37.20 / perportion
Vegetables in Claypot

39. #F%52& 7 BHIE/E Homemade Beancurd with Minced Prawn RM42.40 / ver portion
Meat and Ebiko

40. & &H1F & Stewed Brinjal with Spicy Szechuan Paste in Claypot RM37.20 / per portion

41. BMEFBIT= Stir Fried Hong Kong Kai Lan with Anchovies and Crispy Leaf RM29.80 / per portion

42. FROKYPEISE Stir Fried Seasonal Vegetable with Garlic RM29.80 / per portion
43. 523X Mixed Vegetables "Loh Hon Chai" with Beancurd Skin RM37.20 / perportion
44, EFELTEE /W Stir Fried Slice Lotus Roots with Assorted RM29.80 / perportion

Vegetables and Mushroom
45. B3 Z 4 % Stewed Chinese Cabbage with Assorted Vegetables RM29.80 / per portion

and Vermicelli Noodle

All prices are inclusive of service tax (SST).
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ALA-CARTE MENU
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R - %8 RICE & NOODLES

46.

47.

48.

49.

50.

51.

TIRELNR4ELE Pan Fried Egg Noodle with Tiger Prawn and Thick Sauce
EHMREE (—RARL2005) Stewed Thick Egg Noodle

with Fresh Water Prawn(1 PCs at approx. 200gm)

M _EIB1RF 4487 Braised Spicy Egg Noodle Soup with Shanghai Dumpling

4 AT T#5 Fried Rice Noodle with Slice Beef and Bean Sprout
FRE S FIPRI RHong Kong Crispy Scallop Fried Rice with Fresh
Scallop and Prawn Meat

K2 GRZEIIM_KIR Local Spicy Prawn Paste Fried Rice

with Prawn Meat and Petai

&Hon DESSERTS

52

53.

54.

55.

56.

EBEY (EEHE Y ) Crispy Chinese Pancake(Lotus or Red Bean)
HREBLERER Chilled Iced Longan with White Fungus and Red Dates
FMIRE F R T Chilled Peach Gum and Snow Swallow with Dry Longan
TR ZEEBEM Chilled Honey Toddy Plum Seeds(Sea Coconut) with Lemon

B4R Seasonal Mixed Fruits Plater

TUNG YUEN VEGETARIAN MENU

> wonN

S

EHZFEKZE Corn Cream Soup with White Fungus

Z&®E/MR Crispy Pumpkin with Oats and Curry Leaf

S IRZ N7 Mixed Vegetable "Loh Hon Chai" with Beancurd Skin

#BEFIE R Deep Fried Vegetarian Goose Served with Pickled Cucumber
and Plum Sauce

BEMEE R Sweet and Sour Vegetarian Fish with Pineapple

HREFEE I /8 E Stewed Beancurd with Assorted Mushroom in Claypot

RIRTEF IR Vegetarian BBQ Chicken Fried Rice with Mixed Vegetables

All prices are inclusive of service tax (SST).

RM37.20 / per portion
RM47.80 / per portion

RM31 .80 / per portion
RM37.20 / per portion
RM47.80 / per portion

RM37.20 / per portion

RM15.90 / per portion
RM21.20 / per person
RM26.50 / per person
RM21.20 / per person
RM16.00 / per person

RM21.20 / per person
RM37.20 / per person
RM37.20 / per person
RM37.20 / per person

RM37.20 / per person
RM31 .80 / per person
RM31 .80 / per person
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SUPER DEAL SET

(INDIVIDUAL SERVING)
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SET LUNCH MENU A
RM82.80nett | Per set/Person
(MINIMUM 2 PERSONS)
ARyt =FH B X Trio Appetizer
« Stir Fried Chicken with Bell Pepper and Szechuan Sauce
« Chilled Jelly Fish with Sesame Sauce and Ebiko
 Green Mixed Vegetables Salad
123k SRR IENS7
Double Boiled Chicken Soup with Black Garlic and Top Shell Meat
RipkEMEHE
Sweet and Sour Fish with Pineapple and Bell Peppers
T o KD 8 B R
Stir Fried Fresh Seasonal Vegetable with Garlic
EX AR
Wok Fried Glass Noodle with Sheredded Chicken and Bean Sprout
EIEPER B P
Chilled Sea Coconut with Peach Raisin
FAKE BB T

Crispy Shanghai Pancake

All prices are inclusive of service tax (SST).
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SUPER DEAL SET

(INDIVIDUAL SERVING)
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SET LUNCH MENU B
RM103.90nett | Per set/Person
(MINIMUM 2 PERSONS)
A3 =T H B Trio Appetizer
« Stir Fried Chicken with Bell Pepper and Szechuan Sauce
» Chilled Jelly Fish with Sesame Sauce and Ebiko
 Green Mixed Vegetables Salad
12 3L SRR IEXSA
Double Boiled Chicken Soup with Black Garlic and Top Shell Meat
NRETEEE
Baked Cod Fish with Teriyaki Sauce and Fruits Salad
T L EM IR
Fried Fragrance Rice with Chicken and Sun-Dried Scallop
EIEHER B D
Chilled Sea Coconut with Peach Raisin
BRXE o8&

Crispy Shanghai Pancake

All prices are inclusive of service tax (SST).
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SUPER DEAL SET

(INDIVIDUAL SERVING)
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VEGETARIAN ALL DAY SET MENU
RM61.50nett | Per set/Person

(MINIMUM 2 PERSONS)

FF 5 S VEGETARIAN Appetizer

Layered Beancurd Skin Wrapped with Crispy Vegetable

Double Boiled Mushroom Soup with Shimenji and Vegetables
Gl EES VN /v
Sautéed Vegetarian Squids with Cashenut in Yam Dough
R X FIW TR
Vegetarian BBQ Chicken Fried Rice
BB ZEHD

Chilled Sea Coconut with Peach Raisin

All prices are inclusive of service tax (SST).
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SUPER DEAL SET

(INDIVIDUAL SERVING)

\_/—V_\/

TUNG YUEN DINNER SET MENU A
RM178.20nett | Per set/Person

(MINIMUM 2 PERSONS)

Ry =3 #2 Tung Yuen Trio Combination
« Wok Fried Sliced Top Shell with Bell Pepper and Szechuan Chilli Paste
e Chilled Japanese Octopus with Jelly Fish and Sesame Paste
e Steamed Crabmeat Stick Dumpling
NN g ers=
Braised Hot and Sour Szechuan Soup with Prawn Meat
and Sheredded Sea Cucumber
™ AN BKIRE KD BT R

Sautéed Prawn,Fresh Scallop with Seasonal Vegetable and Spicy Scallop Paste

s

TR A1 HE 2 XG0
Crispy Boneless Chicken with Honey Marmite Sauce and Almond
R BE B DR
Fried Rice with Assorted Seafood, Royal Chive,Egg and Chicken Floss
TRM T EEENCEM

Chilled Mango Pudding topped with Vanilla Ice Cream

All prices are inclusive of service tax (SST).
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SET DINNER
\_/—Y_\/

MENU A
RM1047.50nett | Per Table

(8 PERSONS)

R R RIH R
Duo Hot and Cold Combination
0) 188 L 507
Hot and Sour Szechuan Seafood Soup
EME TG
Roasted Chicken with Black Pepper Sauce
RUABTLAEE
Deep Fried Red Snapper with Thai Mango Sauce
IR ZE A WRRA SR
Sautéed White Shell Prawn with Spicy Oats flake
ZEQRIVINAZR
Braised Black Mushroom and Beancurd Skin with Siew Pak Choy
B INER
Fried Rice with Chicken and Salted Fish
ERNKRE

Mixed Fruits Plater

All prices are inclusive of service tax (SST).
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SET DINNER
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MENU B
RM1047.50nett | Per Table

(8 PERSONS)

X2 HER
Duo Cold Combination
TR EREE
Braised Dry Seafood Soup with Crab Meat and Sun-Dried Scallop
JIZCRRBRAERG IR
Crispy Boneless Chicken with Sweetened Spicy Szechuan Sauce
ZH/|\WEALFE
Steamed Seabass fish with Minced Ginger and Chilli
R CIEREEEELN
Pan Fried White Shell Prawn with Salted Egg
— e ERER
Stewed Assorted Mushroom and Beancurd Skin flower with Chinese Cabbage
S8 THRER
Wok Fried Rice with BBQ Chicken and Green Pea
IR AR IR

Chilled Iced Longan with Peach Raisin

All prices are inclusive of service tax (SST).
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SET DINNER
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MENU A
RM1365.50nett | Per Table

(8 PERSONS)
—E - RHHE
Three Tier Hot Dish Combination
=T DUBRK
Braised Dry Seafood Soup with Sun-Dried Scallop and Superior Chicken Stock
FRIR < R e X8
Roasted Chicken with Sesame and Crispy Garlic
oM S22 DT
Steamed Dragon Tiger Garoupa fish with Supreme Soya Sauce
212 i fERRYR
Pan Fried White Shell Prawn with Honey and Sesame Sauce
LiE8S 5T
Braised Sea Cucumber with Black Mushroom and Rouded with Garden Green
BENEIR
Wok Fried Fragrant Rice with Seafood
TRER®T

Chilled Mango Pudding with Exotic Fruits

All prices are inclusive of service tax (SST).
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SET DINNER
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MENU B
RM1365.50nett | Per Table

(8 PERSONS)

R0 2R E
Four Cold Dish Combination
A K 25981 TE B RERS 7
Double Boiled Chicken Clear Soup with Fish Maw and Herbal
T IEFEAERG
Steamed Chicken with Garden Green and Soya Sauce
RIBTEOHE
Deep Fried Garoupa Fish with Thai Chilli Sauce and Mango
Bom) || ZRE YR
Baked Tiger Prawn with "Szechuan" Chilli Bean Sauce
1 22YVER
Braised Sea Cucumber with Roast Garlic and Chinese Cabbage
INKD IR
Wok Fried Fragrant Rice with "Yong Chow" Style
KR AR W& K
Chilled Iced Longan

All prices are inclusive of service tax (SST).
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SET DINNER
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MENU A
RM1471.50nett | Per Table

(8 PERSONS)
B ELRHE
Special Four Hot and Cold Plater
EATILEKRE
Braised Dried Seafood Soup with Sun-Dried Scallop and Chicken Stock
Steamed Village Chicken with Hong Kai Lan and Superior Soya Sauce
Z nE 5T ERRYR
Pan Fried White Shell Prawn with Honey and Sesame Sauce
BRI
Steamed Dragon Tiger Garoupa fish with Supreme Soya Sauce
21582 M2 IR
Braised Sea Cucumber and Top Shell Abalone with Black Mushroom
and Rouded with Garden Green
T NZE AR
Wok Fried Fragrant Rice with Crab Meat and Sun-Dried Scallop
S ANSR)

Hot Sweetened Red Bean Paste with Peach Raisin

All prices are inclusive of service tax (SST).



=@l =izl [®z] [ Hiz] [®He] He] [ ®He] [ He] [ BHe] [ He] [ He] [ HeE] Heal D] D)

ﬁ o
20

SET DINNER
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MENU B

RM1471.50nett | Per Table
(8 PERSONS)

SRS LHE
Imperial Four Cold Dish Combination
R rm 29 M G 7
Double Boiled Chicken Soup with Black Garlic and Herbs
O 1| i 3R 25 4R X6
Roasted Chicken with Spicy Szechuan Pepper Paste
REYEIRELR
Baked Tiger Prawn with Creamy Salted and Curry Leaf
RATRERLERE
Deep Fried Dragon Tiger Garoupa Fish with Thai Chilli Sauce and Mango
Al e (oY ==
Braised Sea Cucumber and Baked Fish Maw with Roast Garlic
and Chinese Cabbage
MmN EIR
Wok Fried Fragrant Rice with "Yong Chow" Style
KR 22 AR BRI

Chilled Iced Longan with Peach Raisin

All prices are inclusive of service tax (SST).



